Manabí is a province rich in cultural traditions. Its cuisine makes it a province visited by national and foreign tourists. The salprieta is one of the delicacies that identify the province, however the tradition of making salprieta is being lost, that made with tagua that despite not being so widespread became a typical dish of the areas where the crop del Cade constituted the economic support of its inhabitants (Chone, Calceta, Junín, San Plácido, Paján and Jipijapa), because from this plant many by-products are obtained such as the cade used for the construction of roofs of houses and agricultural constructions; the tagua, for the elaboration of crafts, and the bark of this one is used for food of the cattle in the form of flour; and for the elaboration of salprieta in replacement of the corn. The research problem is centered on the loss of ancestral knowledge in the peasant communities to elaborate salprieta using an available resource such as the tagua bark, available raw material that is not used due to ignorance, whose nutritional properties are excellent, as we indicate the tables attached to the document. The objective of this research work is to recover the ancestral knowledge regarding the elaboration of the salprieta using the tagua (Bhytelephas aequatorialis Spruce) as raw material.
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Introduction
Ecuador is a very rich country, diverse in different products and is also very privileged because thanks to its geographical location it has a similar climate throughout year; which allows the earth to generate the same products during the twelve months of the year. Probably Ecuadorians have become accustomed to this great privilege and do not give it the importance they should. The brown salt is an icon of the Manabita gastronomy, province of the Ecuadorian Coast whose traditional recipe is made with peanut and roasted corn with a refried long onion and achiote. This accompaniment was prepared and consumed only in the countryside, however, at present it can be found in all the houses of the Manabite citizens and in the restaurants of typical food. They serve it with green banana or with ripe roast either for breakfast or as an entrance at lunchtime (Montenegro, 2016) . Manabí has a variety of by-products, among which the tagua stands out, which can be established as a raw material for food (Andrade, 2019) . In the areas of the province, where the cultivation of tagua prevails, in addition to countless benefits provided by this plant; it serves as a shed for rural constructions, crafts elaboration. In a tender or mococha state, its water allows the peasant who works long hours in the sun to be hydrated, the bark is used, once roasted for the preparation of the salprieta that being a high carbohydrate food, provides strength to the farmer who consumes it At breakfast. This product has its origin in the pre-Columbian era and according to Libertad Regalado, a manabita historian, there is no exact date of the origin of Salprieta's production; however, it approximates it to the year 3000 before Christ (Rosero, 2017) .
The tagua also is known as cade, mococha, tade, vegetable ivory (English), vegetable ivory, blackhead, cadillo, corozo, vegetable ivory, cob (De la Torre et al., 2008) . Phytelephas aequatorialis Spruce is a dioecious palm endemic to western Ecuador. It grows at 1500 meters above sea level on Andean slopes. Large trees can grow to 10 m high. The infructescence is very large, measuring 30-40 cm in diameter with a "woody" surface. A single infructescence (see illustration 2) can have seven to twenty-two fruits, each of which contains five to seven seeds. The palm has a brown, rough trunk, formed by the persistent bases of the fallen leaves. The leaves are alternate, pinnate, extended, measuring 6-8 m long and 0.5-1.0 m wide, with many narrow leaflets arranged in opposite groups. Both male and female flowers are spirally arranged. Palm development can last for 3 years. The seeds are collected after the infructescence matures and falls to the ground, breaking and exposing the seeds.
According to Rea & Urbano (2017) , a plant produces for a period of two to four years and stops doing so for an equal period or does so in smaller quantities. "The tagua, corozo or cade is obtained from the Phytelephasaequatorialis1 palm, it is native to the humid forests of the Coast and grows from sea level to 1,500 meters in the provinces of Esmeraldas, Santo Domingo, Cotopaxi, Manabí and El Oro. " (Tobar, 2014) .
The harvest of Tagua occurs mainly in regions of a subtropical climate, which is why it can be found in countries such as Brazil, Venezuela, Peru, Colombia, Ecuador and Panama; However, it is in Ecuador that it has the widest distribution and socioeconomic use (Vera & Celi, 2015) . In the province of Manabí, where peanuts are traditionally grown, yields are variable, especially because many farmers do not have a fertilization program and also recycle their own planting material. Peanuts are the second most important item in Manabí, with around 6000 hectares. Peanut production in recent years is approximately 28.34(quintals) per ha (Alcívar & Párraga, 2012) .
The high contents of oil, proteins, vitamins, and minerals make peanuts an excellent food source both human and animal, which is why it is widely used in the ´´snacks´, sweets, chocolates and pastry industry (Ayala, 2009) . Corn (Zea mays L) belongs to the Gramineae family, it is the most domesticated and evolved plant in the plant kingdom. Originally from the American continent, its cultivation has spread throughout the world. It is used for the manufacture of tortillas, nixtamalized flours, snacks, fermentable beverages, a large number of dishes and for the isolation of starch (Tovar, 2008) .
In our town, yellow corn is a crop of great importance, both for human and animal food, because this crop is easy to handle and generates greater profitability compared to other traditional crops such as peanuts. (Nole, 2012) . According to Cruze (2012) , the importance of the splatter in gastronomy is unique and typical in Manabí, tourists who visit the province always like this tasty ancestral preparation, talking about Salprieta is talking about Manabí about its history and of the kitchen of his women, since whoever arrives in Manabi knows that up, to the land of the splashes, peanuts, and corn. These last two products were the basis of stews for ancestral inhabitants throughout the region. While the maize areas of the province are concentrated between Jipijapa, Santa Ana and Rocafuerte, peanut crops were concentrated in Portoviejo. In the valleys of Alajuela and the great savannah of Colón, in the direction of the Santa Ana canton, live the people who inherited the recipe and how to make the salprieta.
According to the Food and cultural heritage of Ecuador (2017), Salprieta is considered in our environment as accompaniment or seasoning. It is one of the main companions of the traditional Manabita food, mostly consumed at breakfast or as a mid-afternoon snack. It is a seasoning made with peanut and corn, yellow and intense flavor. Accompany several dishes such as fish or soups, although the most desired is the roasted banana served with brown salt. For its elaborations are the cornmeal and the peanut roasted separately, in clay pots. It must move constantly so that these ingredients are not burned. Flour the flour together with the peanut and put the mixture in a bowl. Season with salt, pepper and cumin, add the butter and achiote oil and stir well so that all the ingredients are integrated and the mixture becomes an intense yellow color. It is served with roasted or ripe green banana. It is also served separately accompanying other manabitas dishes. Its ingredients provide protein (peanut), corn carbohydrates and fats, although in low amounts.
The brown salt is a very versatile product, it is perfectly complemented in sweet and salty dishes. Among the few users within the gastronomy are Green or ripe roasted with brown salt and patacones, likewise rice is consumed accompanied with brown salt. Although brown salt is also generally used in gastronomic applications only as a garnish, so it is barely used in its entirety (Mera & Zavala, 2019) . The origin of this food is due to the fact that our ancestors had the need to dry their grains since there was no refrigeration or packaging, so they begin to dry these products and grind them since if it wasn't that way their crops were damaged. On the other hand, the salprieta at the beginning was rather used as a condiment to preserve foods such as fish (Tamayo, 2013; Sari et al., 2019) .
The research problem is centered on the gradual loss of the ancestral custom of our communities regarding the elaboration of the traditional salprieta using an available resource such as the tagua bark, whose nutritional properties are excellent, as indicated in the attached tables to the document. The objective of the investigation is to recover the ancestral knowledge regarding the elaboration of the salprieta using the tagua (Bhytelephas aequatorialis Spruce) as raw material and innovative component. It has been hypothesized that the use of the tagua bark as a substitute for corn for the preparation of salprieta, has nutritional principles suitable for consumption and that its organoleptic properties are not altered.
Materials and Methods
Experimental field research was used, since it was tested with tagua as the raw material to obtain splashes of organoleptic characteristics similar to traditional corn-based splashes. Table 1 , details all the materials used in the elaboration of the tagua-based splashes. To prepare the tagua-based splashes, several mococha heads were collected, which were struck against the floor with wood until the tagua units were obtained. They are placed in a container to immediately remove the bark of the tagua with a knife. When the appropriate amount was obtained, it was roasted on a low heat in a clay pan in a wood oven until it became very crispy. He removed it and allowed it to cool. Once the mixture was cold, grinding was carried out using a hand mill.
The peanut is selected and peeled manually and then roasted and a comal (claypan) was used for roasting the peanut over low heat. At the same time, the corn is roasted over low heat until the toast is at an optimum point. Using a manual mill, all inputs are ground separately. Once the corresponding portions (100gr of tagua bark and 100gr of the peanut) have been measured, we proceed to stir the sample with a wooden spoon until a homogeneous mixture is obtained. Salt, garlic and ground coriander are also placed in the mixture to preserve the traditional flavor of the salprieta.
Results and Discussions
Bromatological studies were carried out to determine parameters of proteins, fiber, carbohydrates, ashes, humidity, fat, acidity and Ph, both to the salprieta elaborated based on tagua (table 2) and to the traditional salprieta elaborated based on corn (Table 3 ). Table 2 , shows the parameters analyzed in the tagua splatter. Comparatively analyzing 200gr samples of tagua splatter and Creole corn splatter in the laboratory, it was obtained that, tagua splatter contributes 24.05% protein, 32.5% fat, 14% carbohydrates and 1.7% fiber. According to the bromatological study, Ph, approaches the parameters required within the demands for the digestion of a human organism.
In the samples of Creole corn-based splashes, a contribution of 25.40% protein, content of 33.30% fat, 14.2% carbohydrates and 1.60% fiber was obtained. As for Ph, it significantly moves away from the parameters required within the demands for the digestion of a human organism.
The percentage of ashes obtained in the tagua salprieta sample is higher (2.87%) compared to that of the Creole corn-based salprieta, which allows us to know the mineral content of the sample, many of which are of nutritional interest such as calcium and phosphorus and also allows us to know the quality of the product, perhaps because the tagua was exposed to heat for much longer. Regarding the percentage moisture content (77.50%) in the tagua splatter in relation to the corn splatter (70.75%) it is marked, which implies that there is a decrease in the quality of the product based on tagua and reduce its lifespan.
The conservation status of this relatively abundant species does not involve risk. However, being considered as an economically promising species, a threat would be the destruction of its last wild populations, with the consequent loss of genetic variability (Saltos, 2018) . Manabita de calceta gastronomy will have a base similar to manabita gastronomy, however, there are recipes and native techniques that must be researched and documented (Espin, 2016) .
According to the publication of Pérez (2004) , the nutrient requirement of the human being is influenced by the essentiality and function of the nutrient, by individual differences, environmental factors and by the adaptation to the variable food supply. In the present investigation, nutritional values were obtained from the tagua salprieta, which is constituted in food recommended and accepted by the peasant palates, since the tagua is a product that is available in the rural agricultural estates and is part of perennial crops that contribute to the conservation of the environment. The salprieta has been and is one of the dishes that are part of the diet in the peasant manabitas homes. Its ingredients are easily acquired in the middle by being part of the products that are harvested in the Manabitas gardens.
Conclusion
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